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Abstrak
Produksi enzim sakarifikasi, pektinase dan selulase menerapkan sistim fermentasi kering (solid
state fermentation). Kulit kakao dan dedak padi dimanfaatkan untuk media (substrat)
pertumbuhan kapang Aspergillus oryzae, A. niger dan Trichoderma viridae sebagai penghasil
enzim. Penelitian bertujuan mempelajari suhu dan waktu pemanasan media (substrat)
pertumbuhan kapang (1210C, 30 menit; 1000C, 90 menit dan 1000C, 60 menit) dan lama
fermentasi (24 , 48, 72 dan 96 jam) oleh ke tiga kapang tersebut di atas, didalam memproduksi
enzim-enzim tersebut.  Aktivitas enzimatik yang diproduksi oleh ketiga kapang tersebut diukur
pada filtrat kultur dalam bentuk enzim kasar. Hasil uji aktivitas a-amilase, glucoamilase,
endopoligalagturonase, eksopoligalakturonase, pektatliase yang dihasilkan oleh kapang A. oryzae
dan A. niger, positif, demikian pula enzim paperease dan endoglukonase yang dihasikan oleh
kapang A. niger dan T. viridae. Aktivitas semua enzim dari ke tiga kapang dipengaruhi oleh
suhu dan lama pemanasan media pertumbuhan serta lama fermentasi. Aktivitas beberapa enzim
(a-amilase, endogalakturonase, eksopoligalakturonase, pectatliase) yang dihasilkan oleh A. niger
lebih tinggi, dibandingkan dengan yang dihasilkan oleh A. oryzae.  Demikian pula aktivitas
mayoritas enzim yang dihasilkan lebih tinggi, yang berasal dari media pertumbuhan yang
dipanaskan pada suhu 1210C selama 30 menit, kecuali glukoamilase yang diperoleh dari media
kultur yang dipanaskan pada suhu 1000C selama 90 menit.
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Abstract
Production of saccharification enzymes, pectinase and cellulase applying dry fermentation
system (solid state fermentation). Cocoa shell and rice bran used for media or substrate growth of
Aspergillus oryzae, A. niger and Trichoderma viridae as a producer of enzymes. The research
aims to study the temperature and time of heating media or substrate for mold growth (121°C, 30
min; 100°C, 60 min and 100°C, 90 minutes) and fermentation time (24, 48, 72 and 96 hours) by
the three fungus above, in producing these enzymes. Enzymatic activity produced by the fungus
was measured at three culture filtrate in the form of crude enzymes. The results activity assay of
α-amylase, glucoamylase, endopolygalacturonase, exopolygalacturonase, pectat lyase produced
by the fungus A. oryzae and A. niger, were positive, as well as the other enzymes paperase or
total cellulose and endoglucanase that produced by the fungus A. niger and T. viridae. Activity of
all three group enzymes produced by fungi is affected by temperature and duration of heating
media and the long fermentation of the molds. Activity of some enzymes : α-amylase,
endopolygalacturonase, exopoligalacturonase, pectat liase produced by A. niger higher,
compared to those produced by A. oryzae. Similarly, the majority of enzyme activity produced
higher, which is derived from the growth media is heated at temperature of 121°C for 30
minutes, except glucoamylase obtained from the culture media is heated at a temperature of
100°C for 90 minutes.
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